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TUNE IN 
on Iowa's Greatest '-4duJt Education Event 
Come to Iowa's Farm and Home Week, Feb. 8-13 
if possible. But, if you can not attend, tune your 
radios to the following, the most extensive broad-
cast ever planned for this annual event. 
Feb. 8, 12:35 Objectives in Community Planning, Paul L. V ogt, 
U. S. D. A., Washington, D. C. 
Feb. 9, 10:00 Home at the Cross Roads by Mrs. Hiram C. Hough-
ton, Pres. Iowa Federated Womens Clubs. 
11:10 Some Phases of the Agricultural Program by 
Claude R. Wickard, director North Central Division. 
12:35 How Sweden won the depression by Mrs. Laura 
Waples McMullen, New York City. 
Feb. 10, 10:00 Art in Common Things by Carl S. Bolander, artist, 
museum director, Columbus, Ohio. 
11:10 Developing Colts for Eastern Trade by R. S. Hud· 
son of Michigan State College. 
12:35 The Social Security Act and Its Effect on Iowa by 
Geo. D. Haskell, professor of political science, University 
of Iowa. 
Feb. 11, 10:00 Making the Most of Yourself by Evelyn Tobey, 
formerly of Columbia University. 
12:35 Address by Nels G. Kraschel, governor of Iowa. 
Feb. 12, 10:00 The Eternal Guest, by Dr. Paul Weaver, Stephens 
College, Columbia, Mo. 
12:35 America on the March, Paul Weaver. 
Feb. 13, 12:35 Leadership Needs for Farm Organizations by V. B. 
Hamilton, secretary Iowa Farm Bureau Federation. 
12:50 Agriculture Looks to You by H. H. Kildee, dean 
of agriculture, Iowa State College. 
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Yes, the egg-beater and funnel are indispensable to 
the foods major, but Lorraine Hoevet, applied art 
senior, found them of great value in designing this 
Valentine cover. 
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Dr. Hrdlicka Investigates 
·-A VENERABLE curator came out 
of the east; eight large mid-
western universities, and the 
Bureau of .Home Economics yielded 
a group q£ nutrition experts from 
among their., k·eenest scientific minds; 
a conference was held. 
The college girl was the subject 
under discussion at that conference 
held at Iowa State College last Octo-
ber. How she eats was the crux of 
the whole matter. While she was 
consuming her mid-morning grilled 
roll and coffee, plans were being 
laid for five or more years of research. 
From this research, it is hoped, new 
truths regarding the college girl's 
growth, her development, her nutri-
tional well-being, will arise, so that 
correct and vital standards may be 
developed by which to judge her diet 
and her physical fitness. 
They discussed plans at this con-
ference, and launched into such tech-
nical subjects as balance experiments, 
food analysis, and anthropometric 
measuremsnts. It was to show the 
research workers how to take measure-
ments that Dr. Ales Hrdlicka, curator 
of the Smithsonian Institution, came 
from Washington, D. C., to be the 
guest of the conf.erence. But as he 
gave the vital information he also 
gave forth interesting bits of his' ripe, 
mellowed philosophy, garnered from 
many years of experience with human 
beings. 
"Be sure of your instruments," he 
cautioned, "watch the health of your 
subjects, and give your general at-
tention and honesty to your given 
piece of work until each becomes an 
indispensable part of your procedure. 
If you will follow this it will be 
simple." 
This idea that what the college girl 
eats , needs investigating is not one 
that has sprung up over night. Sig-
nificant facts have come out one by 
one. She, herself, has left a trail 
of evidence behind her in her dietetics 
classes. Quarter after quarter of ana-
lyzing what she eats has shown that 
there is a marked differ·ence between 
what she is supposed to eat and what she 
actually does eat. 
More than that, physical examinations 
have rev·ealed that from 50 to 60 per-
cent of the college girl group at Iowa 
State have borderline secondary ane-
mia. This means that there is not 
enough good red blood in their sys-
tems-that they have not enough 
2 
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hemoglobin to carry all the oxygen 
a vital, life-abounding body really 
needs. And this particular thing is the 
fault of a diet lacking in iron. One 
hundred of these girls demonstrated 
this when they promptly improved as 
they were given more iron. 
Then, certain things were known 
inescapably from all the studies that 
have ever been made on college wom-
en. In the language of the nutritionist, 
50 to 60 peromt of a series of college 
women were below the normal for basal 
metabolism rate. Several little warn-
ing signs have appeared to indicate 
that college women suffer from a "low-
grade chronic under-nutrition." 
But do not get the idea from this 
that there is anything terribly wrong 
with the college girl, so wrong that 
she should immediately be taken out 
of school and something done about 
it. That is not the idea at all. There 
are no striking cases of diseases due 
directly to diet. It is not a case of 
scurvy or rickets. The college girl 
meets the minimum food requirements 
without a doubt. 
And perhaps the fact that she doesn't 
eat the very best diet that she could, 
and that she is not yet the perfect 
specimen of womanhood that it is the 
dream of the race to produce-perhaps 
the reason that she has not attained 
the ideal as yet, lies in the way the 
nation as a whole eats. Because, re-
member, these college girls came from 
homes before they started to college. 
And all over the country in the past 
40 years there has been a change in 
the kind of food that is bought-a 
striking change. 
People do not eat exactly the same 
things that they did 40 years ago. 
They have deserted the ranks of the 
cereal eaters. They have gone over 
to the use of vegetable fats. They 
drink mor·e milk and they use more 
eggs, but they also use much more 
white sugar. They use immense quan-
tities of fruits and vegetables, but 
these come from sev·eral thousand 
miles away and may have been stored 
for months, and are not fresh from 
the backyard. The sugar is refined, 
the cereals are remanufactured, even 
the vegetables may be shorn of their 
valuable minerals and vitamins before 
they are ever eaten. 
Almost half the food the college girl 
eats comes from sources that have no 
minerals and vitamins, that furnish 
only a small amount of the ever-n·ec-
essary protein. And the college girl 
does not eat a lot of protein. Because 
it has been found that the amount of 
iron she finally eats goes almost hand 
in hand with the amount of protein 
she gets, it is certain that she has 
much too little iron in her diet. The 
amount of calcium and phosphorus 
she obtains can almost be measured 
by the amount of milk and cheese she 
eats. And in view of all this; she can 
hardly be expected to get more than 
average amounts of vitamins B and C. 
Unless she drinks quantities of milk, 
most of the vitamin A comes from the 
Checking the Special Diet 
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limited portion of fresh vegetables and 
butter that she takes. 
To get all the minerals and vitamins 
she should have, the college girl would 
need to eat 3000 calories of our modern 
food every day. But she does not. 
Very few college girls feel that 3000 
calories a day is conducive to a slim 
figure, so she reduces her food to 
about 2000 calori·es instead. 
Now take this picture of what the 
college girl eats, and take a good look 
at it. Think of the low hemoglobin 
count, the low basal rate, the irritating 
little symptoms of the slightly under-
nourished. There you will have the 
reason for this investigation. 
Its purpose is to find out the exact 
truth about the matter. Does the 
college girl need as much of proteins, 
carbohydrates, minerals, and vitamins 
as pres;,nt standards say she does? Or 
is she getting more minerals and vita-
mins than is suspected? 
This is not just an Iowa State Col-
lege project, although its foods and 
nutrition department has had a great 
part in the initiation of the work. The 
Univ·<:rsities of Iowa, Minnesota, Wis-
consin, Nebraska, Purdue University, 
Ohio State University, and Kansas 
State College are delving into it too. 
And any others that will meet the 
requirements of the plan may enter 
the work. 
For it will be work, painstaking, 
grueling work, years of it. Dr. Hrdlicka 
is not the only one to realize that. 
But, like the others in his counsel, 
he looked beyond the college girl 
as she is in school. He saw her as the 
potential mother, as one who would 
Fun. to Mali.e Scrapbooli.s 
help to influence the fate of the race. 
He saw the modern tendencies that 
must be counteracted with knowledge 
and education. "Women," he said once, 
"through being misled by all sorts of 
bad examples, have lost the love of 
home, or have given it up-they never 
lose it really, they can't lose it-but 
give it up superficially to follow all 
sorts of things, ends of rainbows which 
they never reach." 
And so the momentous project has 
been begun. What the findings will be 
one cannot say. Even after the data 
are gathered and the conclusions drawn 
it will be years before the colleg.e girl 
will become so truly educated that she 
will not only know what she should 
eat, but she will see that she does eat 
it. The goal has been set and it has 
a purpose behind it. 
and Fun to Keep Them 
H AVE you ever made a real honest-to-goodness scrapbook that is 
yours and yours alone? If so 
you've probably spent more than one 
evening looking at it when you should 
have been looking at your chemistry 
book. 
There's something intriguing about a 
scrapbook. Your scrapbook is so often 
"you." It probably wouldn't mean any-
thing to anyone else but personal senti-
ment makes it invaluable to you. 
If you decide to make your own scrap-
book you have unlimited opportunities 
for displaying originality and making 
something that's really yours and yours 
alone. Your individual taste will prob-
ably first be shown in your choice of 
material for the cover. Extremely at-
tractive covers can be made from con-
struction paper, peasant prints or tex-
tiles. 
Craft students under Miss Mabel Fish-
er, associate professor of applied art, 
have made striking scrapbooks in mod-
ern line designs by using ordinary con-
struction paper in harmonizing colors, 
rather than cutting conventional de-
signs and pasting them on a background. 
The binding strip is secured to the 
cover by bookbinder's linen which can 
be obtained in a variety of colors. It 
is cut the length of the cover plus 2 
inch allowances to turn over each end. 
The width of the linen depends on the 
width of the binding strip. It should 
cover the hinge entirely on both sides 
with approximately 1 inch allowed 
on each for securing to the larger card-
board. One-eighth inch should be left 
between the cardboard and the binding 
strip to insure a flexible hinge. Paste 
the linen in place on the outside of the 
cover, turn the linen tabs over the 
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end of the cardboard to the inside, 
paste down securely, then turn the re-
maining width of the linen to the in-
Try Weaving a Cover 
side and paste. 
In cutting the material chosen for the 
cover allow 1 inch around the outside 
edges and one-half inch to extend over 
the book-binder's linen. If using a 
textile, put the selvage of the material 
along the linen. Paste the' material in 
place and miter the inside corners to 
make a neat finish. 
The paper lining of the cover should 
harmonize with the outside and is cut 
one-eighth inch shorter than the foun-
dation cardboard on all edges. Holes 
are punched through the hinge and 
binding posts inserted to make a loose-
leaf scrapbook. 
Manilla paper is ideal for the leaves 
of the book. Miss Fisher suggests in-
serting strips of cardboard the width 
of the hinge between each page to 
make sufficient space allowance to keep 
your book from bulging when cr<~mmed 
by Alvina Iverson 
full of clippings, pictures, dance pro-
grams or what have you. 
Once in the scrapbook spirit, you 
will undoubte-dly think of many dif-
ferent types you would like to make. 
Miss Fisher suggests using brown 
butcher's paper for the inner pages. 
The paper should be twice the width of 
the desired page for it will be folded. 
Tearing the edges with a ruler will 
give that rough hand-made effect. 
A peasant paper with a favorite print 
makes a stunning cover, and a well-
chosen textile is always in good taste. 
Large-figured textiles are to be avoided 
and abstract designs are decidedly pre-
ferable to realistic patterns. 
Heavyweight cardboard is most suit-
able for the foundation of the cover. 
As square scrapbooks are conventional, 
other shapes may prove more desirable 
if good proportions are maintained. 
Cut off a strip from the side of the 
cardboard which you wish to bind. 
This binding strip will be a hinge. 
Peasant prints, textiles or construction 
paper also make attractive covers for 
this type of scrapbook, but suede or 
leather with burnt designs are especial-
ly lovely for the smaller books. The 
cardboard foundation is cut to fit to 
the bound edge of the filler. Front and 
back cardboards are glued to the same 
piece of cover material, enough space 
being left between to allow for the 
depth of the book. 
You can get a good facsimile of com-
mercial binding if you take some blunt 
tool and r un it along the bound edge 
of the cardboard to make a crease such 
as is found on any book you buy. 
It's fun to make scrapbooks, but it's 
even more fun to keep scrapbooks! 
Why don't you try it? 
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D O YOU pride yourself on being 
an enterprising hostess. Febru-
ary, with its three holidays, offers 
you a real challenge Washington's 
birthday, Lincoln's birthday, and Valen-
tine's Day coming so close together may 
tax one's ingenuity, but there are many 
games and contests which can be staged 
which will vary the usual routine of 
dancing and cards at either large or 
small group parties. Parties are in-
clined to go a little stale after a while 
if the only entertainment for the even-
ing is dancing to the radio or playing 
bridge or hearts. 
Remember the parties you used to go 
to at the church? You played "Wink 
'em," "Musical Chairs," and other active 
games and enjoyed yourself to the ut-
most. That kind of game is becoming in-
creasingly popular again, and even the 
college students are taking it up now. 
"I'm Going to Europe" is a game to 
test one's ability of catching on quickly. 
The leader, whose initials we will say 
are W. B., begins the game by saying, 
''I'm going to Europe and I'm going to 
take a watch and bracelet along." Each 
person in line must name 2 articles, 
each of which begins with one of his 
initials, before he can go to Europe. 
You'll be surprised at how long it takes 
some people to understand why they 
can't go to Europe too. 
For those people who are feeling 
hilariously patriotic, the game of "Hoo-
ray" is a good one. The leader, who 
h as h ad just a little preparation, gives 
a speech, during which h e uses the 
name of Washington (or any other 
name may be selected). Every time 
the chosen name is mentioned and the 
leader raises his right hand the crowd 
shouts "Hooray!" If the left arm is 
raised, the crowd claps; if both arms 
are raised, the crowd leaps to its feet 
cheering. Anyone making a mistake 
must take his place beside the leader. 
At the end of the game the leader 
will no doubt have half of the crowd 
standing with him. As an "ice-breaker" 
this is unequalled. 
A display of intellectual ability has 
a stimulating effect upon a party. As-
sign each person to write a stanza about 
some particular person or thing. Ap-
propriate subjects for a party this 
month would be Washington, Lincoln, 
or a Valentine greeting. This is an-
other good cure for stage fright, and 
who knows-maybe you'll find a bud-
ding poet or poetess among your select 
group. 
4 
An Old Idea Plu: 
Any number of games are on the 
market right now which provide con-
siderable entertainment. Games such 
as monopoly, categories, or politics will 
be enjoyed any winter evening when 
the mercury reads minus ten. 
Another game, a little more subdued 
than others, is "Mind Reading." This 
is fun, providing only a few of the 
participants have played it before. One 
person leaves the room and the group 
decides on one object which they will 
all concentrate on. When the person 
returns, the leader, who must have had 
an understanding with him previously, 
points to objects and says, "Is that it?" 
When the right object is reached he 
says, "Is this it?" The exchange of 
the word "this" for "that" is the sig-
nal that the object at which the leader 
points is the correct object. The per-
son answers "yes" to the great mysti-
fication of all those uninitiated into the 
game. 
Perhaps your group is one that dot~s 
on dinner parties. Eventually these 
get just as tiresome as dancing and card 
parties. But if you want to retain the 
dinner idea, why not liven it with a few 
novel things such as place cards con-
taining pictures of the guests? Candid 
camera snapshots would be ideal. If 
it is impossible to get enough to go 
around, ordinary snapshots could be 
u sed ; but to make them more interest-
ing, cut pictures of people in cartoons or 
advertisements from magazines. Re-
place the head of the person in the 
magazine picture with that of the guest. 
The pictures need not be typical of the 
individual, in fact, more fun could be 
had if the pictures were decidedly out 
of character for the person whose head 
is to be past ed on them. 
A Party t~ 
~ALLY RAND may almost be forgot-
~.]) ten, but her bubble dance remains 
a box-office attraction. In keeping 
with th2 mode, why not give a bubble 
dance for your next party? 
The first essential for a bubble dance 
is bubbles. As bubbles are a perishable 
commodity, gather together many white, 
blue, lavender, and pink balloons as 
a substitute. High school or college 
chemistry laboratories are equipped 
with hydrogen gas and pressure pumps 
with which to inflate balloons. Hydro-
gen is one of the lightest gases known, 
so, filled with it, your balloons will 
stay up until all the gas leaks out. 
They remain inflated for the entire 
evening; some may still be up the 
next day. Release them in the dance 
hall. Air currents will make them 
drift around. Focus colored spotlights 
on them and you have quite convincing 
bubbles. 
Perhaps the greatest authorities on 
bubbles, real honest-to-goodness bub-
les, are children. Paint or cut out and 
pin the figure of a child blowing soap 
bubbles on a curtain behind the orches-
tra. In front of the musicians' stands 
place large facsimiles of soap chip boxes. 
To start the fun off, give each guest 
a soap bubble pipe which whistles or 
makes some noise. If you have an 
artistic touch, you might hand out pro-
grams in the shape of a bubble. One 
of the dances may be a bubble-breaker 
dance in which a balloon is tied to each 
lady's ankle with a comparatively short 
string. If anyone is left at the end of 
the dance with an unbroken balloon , 
she should be awarded some appropriate 
prize (me>.:,· be a box of soap chips). 
Refreshments should be frothy or 
foaming- root beer; punch made with 
grape juice, lemon juice, and ginger ale 
or one made with lime sherbet in grape 
juice or ginger ale. 
Decorating the house is a point often 
forgotten by the hostess when she is 
planning a party. Years ago when our 
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parents were young, they went to much 
bother to decorate their homes for their 
parties. Why don't you try it once? 
The music will seem gayer and more 
lively, the conversation brighter, and 
the whole party more successful when 
the rooms are attractively decorated. 
Ideas for decorating for a Valentine 
party are especially colorful. 
For a quick and brilliant transforma-
tion of plain walls and ceilings, nothing 
can surpass red and white crepe paper 
streamers. A large double heart may 
be arranged as a receptacle around 
a chandelier or suspended from the 
center of it. From this streamers may 
radiate to opposite sides of the room 
and be fastened at the ceiling molding. 
If the streamers are allowed to hang the 
full height of the sides of the walls, 
the ends could terminate with approp-
riate emblems as hearts cut from red 
paper; cupids, with bows and arrows; 
and other similar decorations. 
If more plain walls are preferred, 
strips of crepe paper cut out in gar-
land effect may be hung just below 
the moulding, leaving the remaining 
wall space without decoration. 
Streamers over doorways and win-
dows may be arranged hanging straight 
down, cut in points or curves, draped 
back or arched. Paper hearts or per-
haps pictures of a king and queen pasted 
on cardboard may be suspended in the 
center. Red and white fringe made 
from crepe paper could be used in 
place of window shades. Straight bands 
furnish h eading for the tops of the 
windows and doorways. 
Light fixtures may be made the cen-
ter of attraction if several are trimmed 
alike with the predominating colors and 
special motifs of the occasion. Light, 
shining through fringed crepe paper, 
makes a lovely soft glow about the 
room, an ideal atmosphere for a Val-
entine party. 
Perhaps a decorative centerpiece that 
takes a very small amount of time to 
fix would add just that touch needed 
to make your party a little different 
from the old "get-together-and-eat" 
idea. Keep the arrangement simple 
and if you want to be smart, use mir-
rors. Colored mirrors would be ultra-
smart. Work out an arrangement on 
the mirrors that will be appropriate for 
the theme of your party. If it is a 
George Washington party, you might 
use a modernistic tree with red gum 
drops to imitate cherries. For favors 
and place cards combined, use minia-
ture tree trunks with small h atchets 
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stuck in the tops of them; names of 
the guests can be written on the handles 
of the hatchets. 
You might give a party in honor of 
St. Valentine, a serious Roman priest 
martyred in the third century and who 
would undoubtedly look with amaze-
ment upon the frivolities which have 
come to be associated with his name. 
Use your mother's lace table cloth, un-
derneath it place red paper or red 
material to show through. For the 
centerpiece you could u se a shallow 
white pottery bowl full of red and 
white sweet peas, but remember not 
to use too many flowers; this is a 
failing common to amateurs. The first 
and last advice of professional florists 
is against using flowers too profusely. 
You who have been planning for quite 
some time to have a spread for your 
corridor should do it this month. What 
could be more novel than a Valentine 
spread? Shape thin slices of sponge 
cake for each serving. Place a layer 
of ice cream between slices and on top. 
Pour butterscotch sauce over all and 
sprinkle with salted pecans. To carry 
out Valentine colors use strawberry 
ice cream and top with whipped cream. 
Or if you pr:;fer an artistic note with 
your food at your Valentine celebration, 
hearts are for Valentine's Day. Try a 
canape heart. Cut the bread in heart 
shapes. Toast the slices and spread 
them with cream cheese mixed with 
chopped olives. With scissors cut smal-
ler hearts from pimentoes to lay on 
top of the canapes. If you know where 
you can get a pastry tube, pipe cream 
cheese around it to form a lacy edge 
"For My Valentine." 
Dan Cupid Counts His Candles 
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D O YOU remember how thrilled you were when the little boy 
who sat in the seat behind you 
in grade school gave you a valentine 
that said, "I love you?" Have you ever 
wondered how our present Valentine's 
Day customs originated? 
As to the origin of Saint Valentine's 
Day people today know very little. They 
do know, however, that that day has 
been celebrated since approximately the 
third century. 
Many people believe the following 
story: Claudius, emperor of Rome in 
the third century after Christ, made a 
law forbidding marriages because he 
always had a difficult time getting mar-
ried men and men in love to go to war. 
They did not make good soldiers. 
At that time Valentine was a priest. 
When young lovers brought the sad 
news to him he felt sorry for them. He 
began marrying couples secretly. 
After some time the word got around 
to the wicked emperor who immediately 
ordered Valentine to be put to death. 
Thus Valentine died, a martyr to love. 
The church made Valentine a saint, 
while Roman youths and maidens set 
aside the day to do him honor. Since 
that time Feb. 14 has come to be known 
as the "day for all true lovers." 
It is the opinion of some that the con-
nection of the popular customs and 
Valentine's Day was made because at 
that particular season of the year in 
Rome a feast was held. At that time all 
young maidens' nam-es were put in a 
hat, and young men drew one name. 
Then the young man treated the girl 
whose name he h ad drawn, and danced 
with her. This often resulted in a love 
affair. 
After the death of the beloved Valen-
tine, the people wished to pay some 
honor to him. They then decided to 
change the day of the feast to Saint Val-
entine's day. 
At one time this day which was dedi-
cated to Dan Cupid r anked with Christ-
mas and New Year's in importance, 
but no longer. Perhaps the young men 
of today are finding better ways of 
finding their "one and only" without 
leaving it to chance. 
5 
College Coed on }larade 
L IFE begins with smart clothes! Fashion is fragile anJ fleeting! 
Styles change-yesterday's sensa-
tion becomes tomorrow's outcast. In 
the vivacious tempo of "happy days" 
we present diversity of style for you. 
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Definitely 1937 
Romantic type of dr·ess 
Fitted silhouette 
Wide, swing skirts 
Small waistline 
Princess bodice 
Fanciful fabrics 
Spaced and splashed prints 
Capricious, daring prints 
Padded shoulders, important 
Chiffon for afternoon 
Umbrella and front-pleated eff.ects 
"Shirtwaist dress" on wane 
Dramatic design 
Festive stripes and plaids 
Draped necklines 
Soft lines for daytime 
Jackets 
One dr.zss with two jackets 
Peplums 
Touches of lace 
Drawn work 
Evening 
Lower necklines 
Skirt lines cut higher in front 
White dresses 
Gold and white chiffon 
"Southern Belle" dr·esses 
Off-the-shoulder decolletage 
Accentuation of ruffles 
Shortening of skirt 
Paper taffeta 
Glory Be to Beige 
Zip yourself into a beige wool jersey 
dress 
Wear beige linen pajamas 
Wear a dress of beige print with a 
Plain beige silk burlap jacket 
Dine in a beige tulle dr·ess 
Match the dress with beige satin 
slippers 
Powder your nose with beige swan's-
down 
Show off a beige wood dressing set 
Beige is significant in accessories 
Gloves 
Glace kid-a leading leather 
Novelty stitching, tucking 
Perforations, metal trim 
Emphasis on tasty decorations 
Definitely colored 
Match your glove to hat trimming 
Colored seams on plain monotone kid 
by Sally 
Hand-made seams in pigskin shades 
Short, straight leather gloves pre-
dominate 
Tri-color gloves with green, red, and 
yellow bands on a black kid glove 
Embroidery in multicolor on ruffles 
For the Sportswoman 
Snappy looking shirt 
Made of heavy crash linen 
Natural color 
High chesty pockets 
Pockets slightly pleated 
Laced up centerfront and sides 
New Suits 
Three pocket tr-eatment 
Youthful belted jacket 
Very high pockets 
Slashed pockets 
Very large patch pockets 
Patent leather piping 
Closing, pockets and neckline 
Single breasted 
Two button jacket 
Flat leather buttons accented 
Skirts: gored, slim, single kick pleat 
Popular colors: raspberry red 
Sandy beige, grayed gr·een, bright 
green, tomato 
Navy-more and more navy blue 
suits 
Twills, tricots, and serge worsteds 
Have a revival this spring 
Twill suits lined with taffeta 
Nubby tweed jack·et suits 
Checked worsted materials 
Pin stripe flannel 
Cutaway fronts 
New high buttoned lines 
To Look Your Smartest 
Wear short sleeves-the shorter, the 
better 
Wear beige gloves 
Carry a patent leather bag 
Don a pair of patent leather shoes 
Have an oriental scarf or blouse 
Be gay and dashing in a red sports 
jacket with a Norfolk cut 
Step forth in dark red alligator 
pumps 
Watch for deep carnelian kid shoes 
Colors 
Two, three and four colors combined 
Bright colors 
Black and citron with cherry 
Yellowish green with vivid and dark 
blue green 
Turquoise with gold and coral 
Light blue with brown and flame 
Topaz with navy or parlor pink with 
black 
Coiffures 
Have that well cared for look 
More variety 
Front curls 
Fewer flowers, more feathers 
Clips being worn 
Simpi.e bow tiaras 
Smooth rows and clusters of curls 
Paris Footwear 
Front of shoe built high 
Moccasin fashion for sports 
Square toes and low heel for sports 
Lizard for daytime 
Fronts well covered for spring 
Kid and antelope for afternoon 
Vamps remain long and slender 
Throat detail of interest 
Medium-high rectangular heel con-
tinues 
Colors: coronation r.ed and blue 
Wine red, caramel brown, yellowy 
tan, greenish blue 
Hose 
Bright colored sports hose 
Colored ribbed hose 
Lively beiges, true beiges 
Gray tones 
Hose embroidered with little flowers 
Jewelry 
Bracelets- in groups-are first 
P endant necklaces 
Semi-precious brooches 
P earls in strands of one to six 
Costume jewelry-color-ed beads 
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Food-1 Sing of Thee! 
I SING of food-not of the. chemistry 
of food, nor the role of food in the 
body nor yet of the preparation and 
manufacture of food, but of the pleasure 
of food. I know of no greater pleasure 
than the pursuit of the study of foods 
as they are served before one in restau-
rants, tea rooms, cafeterias, and, yes, 
even in hamburger shops. 
It is enjoyable eating in restaurants 
that achieve an authentic foreign effect. 
Aside from traveling abroad, there is 
nothing to equal this as a means of 
getting a sense of sympathy and under-
standing of foreign customs. 
Take, for example, Berghoff's Res-
taurant in Chicago, where is served the 
sort of food and drink that has developed 
many a prodigious German abdomen. 
The place itself is rather bare and busi-
ness-like, with furnishings and wood-
work of heavy dark wood and no effort 
at all wasted on what might be t srmed 
feminine fripperies; it is essentially 
masculine in design and attracts more 
male customers than female. Also, 
waiters, not waitresses, serve the cus-
tomers. 
Perhaps the food is so heavy that 
mere females cannot carry it! The din-
ners served here are of the very sub-
stantial type featuring such things as 
wiener schnitzel, sauer braten, potato 
pancakes, Thuringer sausages, spare 
ribs with sauer kraut, and roast fowl. 
Of course, plenty of potatoes or noodles 
are included, often both. The Germans 
do not seem to care for the light and 
airy concoctions known as salads, so 
dear to the hearts of many Americans. 
German salads, such as herring salad 
and potato salad, are apt to be meals 
in themselves. Vegetables are likely 
to be quite altered from their original 
state. Many, such as cabbage, cucum-
bers, and beets, are not considered 
edible until they are rendered quite 
sharply flavored with vinegar and 
spices; others such as green beans are 
often cooked for hours with bacon or 
some other meat. 
In Berghoff's, the dainty eater has 
trouble selecting desserts. After con-
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suming a huge portion of pork and the 
trimmings, one looks over the menu for 
something light and dainty for dessert. 
There are pastries and cakes galore, 
but never a bit of fluff or fruit. 
Southern California is a good place 
to look for "different" things in any line. 
Restaurants in and around Los Angek~s 
are not merely places where one eats; 
they are primarily_ places where the 
wildest concepts of imagination have 
been indulged. Imagine eating in a hat 
or a coffee pot! Californians actually 
eat in places like that. The Brown 
Derby Restaurant is famous, and along 
a well traveled boulevard there is a 
huge coffee pot, with steam coming out 
of the spout, into which people thr0ng 
to be fed. To carry out the concept 
they ought to come out as coffee 
grounds, but apparently the imagination 
of the creator stopped short of this de-
velopment. 
One very tricky restaurant near Los 
Angeles is known as the "Round Table." 
This place has no reference or likeness 
to the round table in King Arthur's 
Court. It consists of a huge circular 
counter table at which the guests sit 
and help themselves to an array of 
foods which pass by them on a slowly 
revolving inner counter. The main 
course and beverages are served in the 
usual way by ordering from a waitress, 
and the price is governed by the choice 
of meat. However, everything else in 
the meal, such as cocktails, breads, hot 
rolls, butter, appetizers, salads of many 
varieties, and desserts ad infinitum, 
makes a complete_ circuit of all the cash 
customers. 
I do not remember a thing about the 
appearance of that restaurant-whether 
it was furnished in the style of Louis 
XIV or of a 1932 hot dog parlor; I can-
not even recall very well what food 
was served, except that I certainly got 
my 50 cents worth. My one vivid re-
collection is of the deliriously novel 
table that slowly went around and 
around and permitted one to repeated 
selections of food. 
Some eating places, among them cafe-
terias, lunch counters, sandwich shops, 
and soda fountains by the hundreds, 
artfully make their customers uncom-
fortable so that the average time spent 
by a customer over a meal is cut down 
to the minimum. These might be 
termed "quickies." In them, the seats 
are uncomfortable, a busy boy is for-
ever scurrying around collecting empty 
dishes as fast as they appear, and the 
bright lights combined with shiny white 
furnishings produce a glare that in-
fluences the customer, whether he is 
conscious of it or not, to hurry on and 
go elsewhere. 
Lights in a restaurant have a great 
deal to do with the turnover in cus-
tomers during meal times. Dimly lit 
tea shops are famous places for lingering 
and lounging. The proprietors, to make 
a profit, almost have to charge their 
customers room rent. One coca cola 
palace at the University of Illinois, fea-
tures very dim lighting. No matter 
how poor business may be, the place al-
ways appears crowded, because the cus-
tomers dawdle even as long as 2 hours 
over a nickel coke. 
The modern Triangle Restaurants in 
Chicago aim at no arty atmosphere; 
they do not attempt to transport their 
customers in imagination to the Orient, 
to Europe, to ye old Colonial days, nor 
yet to the inside of a Brown Derby, 
or to the heart of the Wild West as is 
done in one restaurant by having seats 
like Western saddles. No, indeed. 
The one wild extravagance in these 
restaurants is in the wording of their 
menus. They are literary gems, shin-
ing with superlatives. The author of 
these menus is a literary artist. The 
menus ac\ually d eify the Idaho baked 
potato and the American classic-ham 
and sweets. 
Let me try to emulate: "Tender, 
mealy luscious potatoes, fresh from Ida-
ho, the picturesque land of the super-
potato, selected out of thousands of other 
potatoes as the pick of the crop, baked 
to perfection, and brought to you, steam-
ing and dripping with golden butter .. " 
No, it won't do; I can never hope 
to write menus for the Triangle. 
The best of it is that when the wait-
ress brings the order, the rhapsodies 
have come true. The specialties of this. 
restaurant are really as they are so 
gloatingly portrayed. The Texas to-
matoes are huge, meaty, and flavorsome; 
the ham is pinkly tender and delicious; 
the canteloupes with berries are as 
juicy and tasty as can be obtained; and 
the strawberry shortcake is a creation 
dripping with delight. 
All of which brings me back to my 
original premise: Food is such a pleas-
ure! 
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Foods and Nutrition 
The way to the heart is by serving 
apple pie and cheese for dessert and the 
way to prepare a delicious apple pie is 
to use canned sliced apples. This new 
product is packed in a we!l s-~asoned 
syrup. It may very conveniently be 
used for upside down cakes, dumplings, 
puddings and fruit cup as well as pies. 
+ 
Honey diluted with warm cream or 
warm milk makes a delightful sweet-
ening for hot drinks. Enough to give 
the desired sweetness may be added in 
place of cane sugar. A bottle of honey 
diluted with warm water may be kept 
in your refrigerator and mixed easily 
and quickly in fruit drinks. 
+ 
Mushrooms give any meat sauce or 
creamed dish an aristocratic air, but 
they lose their pleasing effect if allowed 
to tum black. Mushrooms will retain 
their fresh light color if they are kept 
at a temperature over 30 degrees and if 
they are kept covered and away from 
bright light. 
+ 
A good deal of starch is deposited in 
the water while ric-e is boiling. This 
water may be used in sauces or soups. 
Also, it is a fine starch for delicate 
linens and laces. 
+ 
Many American meals are built 
around the common white potato, but 
with the price of potatoes rising higher 
and higher housewives may feel the 
need to substitute something else. The 
same food value can be derived from a 
fresh vegetable and a cereal food. Pota-
toes containing starch, minerals and 
vitamins so they cannot be r-eplaced by 
the cereal foods alone. Bread, rice, spa-
ghetti or hominy plus tumips or to-
matoes will be equivalent to potatoes in 
your menu. 
+ 
Canned pineapple is being produced 
in new shapes-spears and gems. Spears 
are small pieces cut lengthwise of the 
fruit instead of across as we usually see 
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it. Gems are attractiv-e-ly cut for use in 
salads, fruit cups and cocktails. 
Household Equipment 
The easiest way to get ice cubes out 
of a tray is with a spoon-that is, if you 
use the new trays containing eight ice 
spoons. The spoons fit in the tray in 
such a way that their handles extend 
over the adjacent cubes for compact-
ness. All you need to do is to lift a 
spoon out of the tray by its handle, 
place it in the glass and in a few seconds 
the ice melts enough to slip out of the 
spoon. 
+ 
You needn't worry about giving your 
friends colds if you use t~lephones 
equipped with a new perforated unit 
which fits over the mouthpiece. The 
unit contains a cloth disk saturated with 
disinfectant which is changed when 
necessary. When the phone is not in use, 
a hinged cover is kept over the unit, 
but it can be flipped open to permit con-
versation. The accessory is made in two 
styles to fit the two convenient types 
of telephones. 
+ 
A low-wattage bulb placed under the 
bed with a conveniently located switch 
will give undisturbed slumber and save 
much fumbling for slippers when the 
phone rings in the middle of the night. 
+ 
Have you ever grilled your steak on 
your dinner plate while at the table? A 
new tabl-e grill is made of a specially 
hardened porcelain that resists heat 
and harmonizes with other table fittings. 
+ 
A modern housewife no longer dreads 
sticky pans when she uses the new 
corrugated ovenware. The pans appear 
much the same as ordinary ovenware, 
but the difference is in the construction. 
Tiny pockets on the inside surface of 
the pan distribute and hold the grease 
thus preventing sticking and aiding in 
even browning. 
+ 
Delphinium blue is the shade which 
will take the kitchen stage this season. 
Twenty-two manufactures have become 
color minded and are now manufactur-
ing all kinds of kitchen dishes, furniture 
New • I ll 
and utensils for the modern housewife. 
+ 
Safe footing in a bathtub may now 
be assured by using the new foot grips 
which clip.g to the bottom of the tub 
with not less than 56 suction cups. A 
variety of colors can be obtained and 
a matching hand grip can be clamped 
on the tub's rim for added safety in 
getting in and out. 
+ 
A handy wood carrier will save the 
clothes and temper of any fireplace 
log carrier. It is made of canvas with 
rounded leather grips for easy carrying. 
Textiles and Clothing 
Did You Know . .. 
-that a sheet manufacturer makes 
sheets with an "anchor line" on them? 
This "anchor line," when placed on the 
edge of the mattress at the foot, serves 
as a guide to allow plenty of sheet to 
tuck in to "anchor" the sheet, as it 
were, for comfortable sleeping. 
-that a manufacturer has just put 
on the market a patented reinforced 
hemstitching which adds that disting-
uished touch to sheets and pillow cases. 
-that you can buy sheets with tabs 
on them to tell you which sheet fits 
each width of bed you may have-twin 
bed, double bed, single bed, extra wide 
bed? These convenient tabs extend out 
from the folded sheet to tell their story. 
-that you can buy sheets in cello-
phane wrapped packages upon which 
are printed the actual facts about: the 
thread count, the tensile strength, the 
weight and the size-both torn size and 
hemmed size. 
-that you can buy sheets with one 
script letter attractively embroidered 
in machine stitching. Or, if you prefer, 
you can order them embroidered with 
your monogram in the same machine 
stitching. 
+ 
"Tireless Tillie" is a new shoe testing 
machine developed by the National 
Bureau of Standards to test shoes for 
durability. The shoes are attached to 
rubber "feet" on the ends of rotating 
spokes and walked over a belt. "Tireless 
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Tillie" is walking toward standardized 
shoes for women. 
+ 
A new sheer fabric being experiment-
ed upon by the American Bemb-Erg Cor-
poration of New York will be on the 
market soon. This fabric, a new con-
struction in sheer weaves, will be es-
pecially suitabl-e for spring styles. 
+ 
A new fiber known as Lanital has 
been developed in Italy from the casein 
of milk. No fabric containing Lanital 
has been woven in this country but 
some domestic fabrics will probably be 
made in the next few months. This 
fabric will be considered a substitute 
for wool. 
+ 
We have had "permanent finish" or-
gandies for some time, but now there 
has been dev-eloped a "permanent finish" 
cotton. In the old organdies crispness 
disappeared with laundering, but the 
new finishes in cottons are claimed to 
be permanent. 
+ 
Somdhing new in knits and in some 
woven fabrics is the appearance of 
rubber threads. The purpose of these 
is to give both one-way and two-way 
stretch. An improvement in the rubber 
thr-ead itself is the addition of yarn made 
of cellulose acetate rayon run through 
the center. 
Applied Art 
Keep your recipes clean in cellophane 
envelopes which are washable. Since 
they are transparent the recipe need 
not be removed when you use it. 
+ 
Color-ed mirrors give brilliant em-
phasis to a color scheme. They may be 
now had in three shades of blue, a green 
and a rich peach. Used as wall panels 
they give an illusion of greater spac-e. 
+ 
Cosmetics are the inspiration for new 
color schemes. Paint your walls in 
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blending shades of your favorite face 
powder. Match your bedspread and your 
lipstick. You might make your curtains 
an eye-shadow blue. 
+ 
Canned pickled pimento cups are now 
on the market. These rosy-red cups 
may be used as meat holders, and also 
for fish and vegetable mixtures of var-
ious types. 
+ 
Some of the new designs in dress ma-
terials have been inspired by primitive 
paintings. 
Institution Management 
Bacon yeast is a new dried powder 
yeast with a bacon flavor used to sea-
son, or as a recipe ingredient. 
+ 
While a large block of perfectly square 
ice may be used in a punch bowl to 
cool the drink, it may also act as a 
base for appropriate decorations done 
in fruit and greens to suit the occasion. 
+ 
In slicing pineapple, be careful not to 
touch the cut fruit with the fingers as 
it will cause brown spots to appear. 
+ 
Cereal flours are now being used to 
retard the development of rancidity in 
fish oils and fish liver oils. 
+ 
In Russia, vitamin C is now being 
manufactured from the sweet briar 
rose. 
+ 
In canned green vegetables, the color 
is preserved by the addition of copper 
salts, which with the chlorophyll yield 
a beautiful green compound, copper 
phyllocyanine, which is stable to heat. 
+ 
What happens to skimmed milk after 
the nation's cream desires are satisfied? 
It is used in manufacturing high grade 
paper, billiard balls, and colored buttons 
and buckles. 
+ 
Milk can be pr-eserved two months 
or longer without refrigeration, pasteur-
ization or condensation. A German 
scientist has developed a method of 
preserving milk by charging it with 
oxygen, which effectively halts bacteria 
growth. 
+ 
Re-fined tobacco seed oil, containing 
no nicotine or other harmful substances, 
has been pronounced fully equal to 
peanut oil as a salad oil. 
+ 
Explosives are logical by-products of 
licorice. The left- over fibrous residue 
from the roots is conv-erted into high 
grade cellulose for nitro-cellulose. 
+ 
There are no preservatives used in 
commercially canned foods. 
+ 
Large quantities of apples may be 
stored without any loss of food value, 
for in standing they do not lose vita-
min A, which is the chief value of the 
apple besides its flavor. 
+ 
Now that chemistry has devised the 
new forms of "soapless soap" which pe·r -
form the duties of soap but lack the 
disadvantages of fatty acids and alkali, 
new ideas for the uses of this cleaner 
are popping up. Besides its already pre-
valent use in shampooing and launder-
ing silks and woolens, it is being ad-
vocated for washing glassware and pre-
serving the finish on woodwork. 
+ 
A serving of bantam whole grain 
corn supplies as much vitamin A as the 
usual restaurant serving of good butter. 
+ 
Canned grapefruit is economical, for 
as many as three grapefruit are packed 
in a No. 2 can. 
+ 
There are more than 35 varieties of 
canned soups on the market. 
Technical Journalism 
Several national magazines are now 
being printed in a different size. Ameri-
can Mercury has been reduced to the 
pocket size of Readers Digest, and 
Scribners has been increased to a large 
size with many illustrations. 
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Roommate 
Or Ruffian-
T HAT pleased smile which used to light up your roommate's face in 
those first weeks of school may be 
strangely missing lately. After the first 
fun of getting acquainted is over, the 
situation between you and your fellow 
roomer goes along rather well or rather 
badly. It all depends on whether or not 
you both have sociable dispositions 
which maximize good qualities and for-
get or completely overlook faults. 
Now is the time, in this middle part 
of the college year, to take stock of' 
yourself. The questions below were 
gathered from girls at Iowa State College 
who have had roommates. Every one 
consulted could name one and usually 
more things that roommates had done 
or now do to exasperate her. Look 
carefully through the list and score 
yourself. Your own roommate may 
h ave her pet gripe listed. 
A low score is best; a high one means 
that you are a pretty annoying person 
with whom to live. Each "yes" counts 
two against you, and it's all on your 
honor. Rate yourself as follows: 
0-6: You get a gold star. We'll wager 
that that pleasant smile still lights up 
your roommate's face. 
6-16: Not bad. It shouldn't be hard 
for you to rise to the perfect group. 
16-30: Lots of room for improvement. 
There's hope for you, though. 
30-100: Aren't you ashamed? We're 
sorry for your roommate. 
I. In the morning-
1. Do you get up early and make 
lots of noise when your roommate 
wants to sleep? 
2. Do you expect your roommate to 
wake you every morning? 
3. Do you worry vociferously about 
what to wear? 
4. Do you lay out your roommate's 
clothes and tell her what to wear? 
5. Are you too cheerful in the 
morning? 
II. At night-
1. Are you a fresh air fiend? Or a 
hot house plant who wants to sleep with 
windows closed and radiator steaming? 
2. Do you take a teddy bear to bed 
with you? 
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Which Are You? 
by Peggy Schenk 
3. Do you often play practical jokes 
- like making pie beds or sprinkling 
crackers in a roommate's bed? 
4. Do you think you have to sleep 
with a light on in the room? 
5. Do you snore? 
6. Do you leave a ring around the 
bathtub? 
7. Do you habitually stay up late? 
III. In the room-
1. Do you leave your stockings on 
the floor? 
2. Do you leave the closet door 
open? 
3. Do you throw your towel and 
wash cloth in the general direction of 
the rack, confident that they will stay 
there? 
4. On the wall do you hang tinfoil 
pictures and wild sketches of question-
able taste? 
5. Do you straighten your room-
mate's desk, when she has it arranged 
the way she wants it? 
6. Do you scatter makeup, hats or 
bobby pins on your roommate's dress~r? 
7. Do you throw your coat on the 
bed as you enter the room? 
8. Do you squeeze your toothpaste 
in the middle? 
9. Do you display pictures of your 
many boy friends on every available 
spot around the room and in the edges 
of the mirror? 
10. Do you leave your overnight bag, 
still packed, in the center of the room 
until Tuesday or Wednesday after a 
week-end away? 
11. Do you let washed lingerie hang 
in the window several days? 
12. Do you leave clothes and boxes 
scattered throughout the room? 
13. Are you fastidiously tidy? 
14. Do you borrow and borrow? 
15. Are the clothes that you borrow 
returned to their owner in a damaged 
condition? ·. 
IV. You and Roommate and Others-
1. Are you rude to your roommate's 
friends? 
2. Do you bring in other friends to 
chatter while your roommate is trying 
to study? 
3. Do you take sides with others 
against your roommate or laugh at her 
behind her back? 
4. Are you terribly jealous if your 
roommate does something with some-
one else? 
5. If you get a box of food from 
home, do you hide it in the closet? 
6. Do you let your roommate fur-
nish all the food for spreads? 
V. Conversation-
1. Do you insist on reading all your 
letters out loud? 
2. Do you sing or talk while your 
roommate is trying to study? 
3. Do you sing, especially when you 
don't know the words or the tune of 
the song? 
4. Do you talk about your dates 
in detail-"he said, and then I said?" 
5. Do you wake up your roommate 
after midnight to tell her about the 
dance? 
6. Do you tell your roommate she 
is looking her worst as she gets ready 
for a date? 
7. Do you try to make over your 
roommate? 
8. Do you pretend not to hear when 
.your roommate asks you a question? 
9. Do you ride an expression to 
death? 
10. Are you continually apologizing? 
11. Do you worry about your studies 
and still not do much about it? 
12. Do you relate your life history 
in detail? 
13. Do you expect your roommate to 
relate her life history and present ac-
tivities in detail? 
14. Do you gush ? 
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Steps to Follow At a Dance 
by Josephine Betty 
"FINE manners are like personal 
beauty-a letter of credit every-
where."-C. A. Bartol. 
The formal season is a good time to 
inspect your manners and see just how 
they stand. Formal dances are not 
much different from other dances ex-
cept in the matter of dress. Of course, 
everyone is more dignified when 
dressed in formal attire-at least, he 
should be. 
Remember that a girl does not walk 
across the dance floor alone. She is al-
ways accompanied by a man or men. 
A man thanks a girl for a dance. She 
does not thank him, for it was he who 
received the favor and he who must do 
the thanking. A girl should respond to 
his "Thank you" with a smile and per-
haps say "You are welcome" or "I en-
joyed the dance." The same rule holds 
at the end of the evening. Don't neglect 
to tell your date that you had a good 
time, but do not thank him for taking 
you out. 
Follow the trends of fashion if they 
are becoming, but have sense enough to 
ignore that which does not suit you. 
Corsages for formal dances are en-
tirely optional. Conversation while you 
dance is a matter of choice. Some peo-
ple prefer not to talk. If you are with 
such a person do not keep up a continual 
chatter while you dance. 
Don't forget the chaperones. At some 
time during the evening stop and talk 
to them. If you do not know them in-
troduce yourself. A younger person is 
presented to an older person, a gentle -
man to a lady and an unmarried lady 
to a married lady. 
Good manners are, after all, only con-
sideration of others. Simple, isn't it? Rules that apply to other dances also 
apply to formal dances. Perhaps the 
first rule of etiquette for any dance is 
to learn to dance well. It is really dis-
courteous to try to dance with someone 
when you do not dance easily and well. 
And the dance floor is not the proper 
place to learn. Neither is the dance floor 
the place to practice new or eccentric 
dances. If you take up the middle of the 
floor or even one of the corners, you are 
being discourteous to others who might 
also like to dance there. This is espe-
cially true on a crowded floor. Besides 
getting in people's way, you make 
College and Business Get Together 
yourself conspicuous-two things which 
courteous people do not do. 
After you have learned to dance well 
you don't need to look afraid or wor-
ried. Look happy and let the rest of the 
people there know that you ar-e having a 
good time. Act like you are having a 
good time and you are sure to have one. 
If your date is told-and people do tell 
on you-that you looked very bored 
while dancing with him, he may take 
the hint and not come around again. 
The Iowa Homemaker 
The following students and tac-
ulty members from Iowa State Col-
lege attended the field day abottt 
which Josephine Wylie Drips, '20, 
writes in this article: Jean Boland, 
T. Jl. Jr. ; Marie Bernds, F. and N . 
Fellow; Geneva Hewitt, H. Eq. 
Grad.; Katherine Hoffman, F. and N. 
Sr.; Elizabeth Holt, I. Mgt. Sr.; 
Virginia Lincoln, H. Eq. Grad.; 
Louise Orr, Diet. Sr.; Elinor Zoller, 
T. Jl. Grad.; Louise L'Engle, asst. 
prof. F. and N.; Katherine Goeppin-
ger, asst. prof. T. Jl., and Frances 
Sims, director of personnel for wo-
men. 
"THE process of connecting an edu-
cated young person with a job is 
still largely accidental. . . . We 
have made practically no headway in 
bridging the period between school or 
college and a gainful occupation,"-
noted Howard Vincent O'Brien in his 
Chicago Daily News column recently. 
H e was referring to a trial apprentice-
ship for male job aspirants now being 
carried on by a local business man. 
In fairness to the female of the species 
who is sometimes quicker on the draw 
than the male, and in fairn-ess to the 
home economics sector in particular, 
let it be said that a major "program 
of work" of the Home Economics Wom-
en in Business Section of the American 
Home Economics Association has for 
5 years and more been just this mat-
ter of working in the proportion of 
graduates who desire to go into busi-
ness, also helping through apprentice-
ships those who wished part time work 
before graduation. 
In line with this thinking on the 
matter of "connecting an educated 
young person with a job," Chicago 
Hewibs invited students interested in 
the business side of home economics 
by Josephine Wylie Drips 
as a career, along with their profes-
sors to come to Chicago for a big 
field day. Students from nine middle 
western colleg-es and universities were 
invited; students from eight of these 
came. 
When the great day arrived and 
noses were counted there were 72 
students and faculty members. 
And decidedly a drawing card was 
the program planned by the committee 
of the National Livestock and Meat 
Board, headed by Laura Weilepp. The 
day began at 9 a. m . with a broadcast 
by Eleanor Howe over Station WGN. 
H ere the girls were made acquainted 
with a foods broadcast in a talk and 
demonstration by Eleanor Howe. 
From here the whole group were 
shunted cross-town to the Chicago 
Daily News auditorium where Meta 
Given gave a very thorough explana-
tion of what goes into the making of 
a commercial recipe book, stressing 
the importance of accurate work in 
food and recipe testing, of careful 
and clear presentation of recipes, and 
giving freely of her knowledge gained 
through years of work in this field of 
home economics. 
Dinner was enjoyed in the Electric 
Club high over Chicago in the Opera 
Building. Then to The Chicago Ameri-
can building and Mary Martensen's 
demonstration kitchen where the host-
ess herself gave a talk on the home 
economist in newspaper work. Following 
her, Josephine Wylie Drips named points 
in favor of a magazine career for the 
home economics trained girl and talked 
briefly on how to go about succeeding in 
this career. A fine lift to the day's stren-
uous program and a decidedly splendid 
example · of foods demonstration work 
was given by Marye Dahnke of Kraft-
Phenix Cheese, and with this the Field 
Day was ended. 
11 
Careers and Marriages 
Becli.on Our Grads 
W HAT are some of the new posi-tions that have opened up for 
women in home economics re-
cently? Perhaps this is a question 
many of you have been asking, espec-
ially seniors. Even as Washington and 
Lincoln were great men in their field, 
so many of our graduates have stepped 
into new positions aiming to become 
great women in the field of home ec-
onomics. 
Isabel Palmer, '36, has been advanced 
from Springfield, Mo., to Cincinnati, 
Ohio, where she is a demonstration 
agent for the Junket Company . 
Isabel Palmer, '36 
Lenore Thorne, '31, resigned recently 
as home demonstration agent in Mit-
ch ell and Floyd counties. She was suc-
ceeded by Marian Edwards, '30, of Win-
terset, Iowa. Eleanor Sandstrom, '36, 
was elected recently to the position of 
home demonstration agent in Des 
Moines and Lee counties, Iowa. Mar-
garet Martens, M.S. '27, began work 
in J anua·.~y as home demonstration 
agent in Martin and Davies . counties, 
Ind. 
Dorothy Dean Roberts, '29, who has 
been at Rochester A. & M., Rochester , 
N. Y., for seven years is leaving to be 
on the faculty of Cornell University, 
Ithaca, N. Y. She will teach catering, 
and be in charge of the tea room there. 
Her successor is Ruth Post, M.S. '33. 
Villa May Enblom, M.S. '34, instructor 
Foods and Nutrition 1934-36, was mar-
ried to Neil John McDonald in August. 
They are at home at 1300 P owderhorn 
Terrace, Minneapolis. She is in charge 
of the traveling library used by high 
school teachers ·under the direction of 
the State Home Economics . Association 
of Minnesota; also, is teaching a class-
of "brides-to-be" who come from homes 
with three or four servants, hence do 
not know the meaning of cookery terms 
or how to handle the simplest equip-
ment. 
Mrs. Elma Bywater, a f o r m e r 
instructor in Foods and Nutrition, is 
i2 
by Faithe Danielson 
teaching in Wayne University, Detroit, 
Mich., this year. Mrs. Florence Busse 
Smith, formerly of the Home Manage-
ment Department, is at home in Porter, 
Ind. 
Helen Holloway Johnson, '27, has ac-
cepted the position of director of the 
Tasting-Test Kitchen which serves 
"Better Homes and Gardens" and "Suc-
cessful Farming." Mrs. Johnson will 
h ave charge of testing recipes sent in 
by readers ahd special recipes of the 
advertisers. She is also a post graduate 
of Columbia University and has taught 
home economics in the Des Moines 
public schools. 
Gabriele K r uger, M. S. '31, a German 
student, is now supervisor of home ec-
onomics and practice teaching in Ger-
man colleges. 
Betty MacKay, M.S. '35, is now mar-
ried and living in Winnipeg, Canada. 
Another graduate student now in 
Winnipeg is Beryl Williamson. She is 
teaching adult education classes in 
foods and home economics for both 
men and women. 
Betty Blanco, '36, is teaching the sec-
ond semester in the Independent School 
District No. 1, Lemmon, S. Dak. Cath-
erine Birmingham, '36, is employed in 
the Old Dominium Tea Room, Evans-
ton, Ill. 
Ruth Hornung, '33 
Ruth Hornung, '33, since her gradua-
tion has been radio continuity writer 
for Eva Hawkins Shanks, done club 
work for the California F ederation of 
Women's Clubs, worked in a cafeteria 
in Yellowstone National Park one sum-
mer, was employed in the office of the 
City Refrigerator Company in Los 
Angeles, Calif., and later became associ-
ated with the Southern California Gas 
Company, as home service representa-
tive under Gladys B. Price. A short 
while ago she went into an interior dec-
orating studio as a partner, and later 
has been married to Mr. J . R. Comeskey 
of Los Angeles. She plans to continue 
with the studio. 
Beth Thomas, '35, began work the 
first of the year in a hospital in Abing-
don, Virginia, as dietitian. Viola 
Krause, '35, also accepted a position as 
hospital dietitian in Helena, Montana. 
Thelma (Austin) Gath, '34, is a mem-
ber of the Adult Education staff of the 
Rochester, N. Y, school system and 
teaches a class in consumer buying two 
or three nights a week. Her husband, 
Carl Gath, '33, M.S. '34, is employed by 
the Eastman Kodak Company, and 
teaches a course in chemical engineering 
at the University of Rochester two 
evenings a week. 
Thelma Gath, '34 
Elizabeth Rogosheski, M. S. '36, who 
has been teaching foods at the Univers-
ity of Purdue, Lafayette, Ind., during the 
fall semester, has accepted a similar 
position at the University of Illinois for 
the second semester, beginning Febru-
ary 5. 
The Norge Corporation has transfer-
red Julia Dearch, '33, from MilwaukEe, 
Wis., to Waterloo, Iowa, where she is 
in charge of the corporation's home ec-
onomics program in the city. 
The following people have recently 
obtained teaching positions: Annabel 
Ingels, B.S. '36, Olin High School; Lil-
lian Thein, B.S. '30, M.S. '32, Gutten-
berg High School; Margaret Everett, 
B. S. '33, Barrington, Ill., high school. 
Cupid has been busy bef ore h is time. 
Ruth McLaughlin, '35, and Mr. Dwight 
Smith were married in Des Moines the 
latter part of December. Mr. and Mrs. 
Smith will live in Los Angeles, Calif. 
The marriage of Marguer;te Lee, '36, to 
Mr. John Edwards, '32, took place 
December 30. The Edwards' will live 
in Humbolt, Iowa. Dorothy Faye Nel-
son, '36, became the bride of Mr. W. I. 
Winters, '35, New Years' Eve. Mr. and 
Mrs. Winters are living in Ames, where 
the former is employed. Christine 
Phelps, '28, was married on November 
28 to Wm. K. Stiverson, a lawyer in 
Lincoln, Nebr., and is living in Lincoln. 
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Are Hose and Holes Roommates? 
by Ruth Kunerth 
Flowers 
Candles 
A RE hose and holes roommates? Sometimes evidence leads us to 
believe so. 
This is how the pair got started! Miss 
Coed stopped at the hosiery counter 
and ask·ed for a dollar pair of cinna-
mon colored, chiffon hose, size nine. 
Price, color, weight, and foot size!-
All very well, but when that was all, 
the hose-hole clique began. 
According to the advice giv·en by the 
Montana State Experiment Station after 
a survey of eight popular brands of 
hose, and stocking habits, th ese addi-
tional signposts were suggested for Miss 
Coed: 
1- Wide awake for the thread num-
ber! 
2- Hunt evidence of a twist in the 
silk yarn! 
3-0bserve whether the hose are 
firsts or irregulars! 
4-Look at reenforcement of the high 
splice! 
S- Enter length as well as foot size 
in your request! 
6---Have shoes that fit! 
7-0n rough places do not hang th em! 
8-Sh ampoo hose often! 
9-End of WHOLE H OSE but not of 
care. Wear them straight and 
untwisted! 
Conduct a survey by yourself. After 
all, a review of Iowa State College wo-
men's buying habits show that $1,349.85 
per year is spent for hose, and since 
you invest a large sum in hosi·ery each 
year, you ought to get the best pos-
sible returns. Remember the brands 
you buy and check up to see which 
Spray It! 
by Carol Brueck 
MANY girls have turned back to Colonial days in the way they 
dress their hair, and, like their 
hoop skirted grandmothers, wet it and 
put it up on curlers at night. Since one 
of the girls in the dormitory at Iowa 
State College started using an atomizer 
for wetting hers, many others have fol-
lowed suit. 
Wetting the hair with a comb is not 
satisfactory because one cannot be sure 
it gets evenly moistened. Many times 
one part will take hours to dry, while 
another may not have been wet at all, 
depending entirely on the whim of the 
comb, so the girl mentioned sprays the 
water over her h ead with an atomizer. 
She says her hair never gets too wet, 
and now, instead of h aving to sleep on 
the curlers, sh e can wear them for only 
a couple of hours in the afternoon. 
The I ow a Homemaker 
ones consistently "run" away. Shadow 
yourself an:l find out your own habits 
and what you unwittingly do. 
Loneliness is like a pebble in my shoe 
A painful, pricking longing 
To say hello to you. 
Nature tried to callous it 
With months and miles and other 
men-
But just as soon as I step down, 
I feel it prick again. 
- Ronny Ronningen 
Table Decorations 
Hostess Corsages or Guest 
Favors. 
EVERTS 
PHONE 490 
PATRONIZE 
HOMEMAKER ADVERTISERS 
Whitman's Valentine Hearts 
For seven consecutive years we have sold out of Whit-
man's Valentine H earts. Place your order early. A 50c 
deposit will prevent disappointment. 
CAMPUS DRUG 
Campustown 
The Skater)s Waltz 
The fun of skating doesn't end 
when you leave the ice. You 
will always find the Union 
warm and ready to satisfy that 
appetite you get from skating. 
Come in as you are and enjoy 
the friendly atmosphere in the 
Grill. 
MEMORIAL UNION 
OUR COLLEGE CLUB 
13 
14 
YOU'LL BE 
SATISFIED IF YOU 
GO TO FIELD'S 
Others Are 
Phone 1069 
FIELD'S BEAUTY SHOP 
OPPOSITE SHELDON-MUNN 
First Floor 
Corsages 
Our 
SPECIALTY 
~ 
COE'S 
Flower Shop 
PHONE 111 
AMES 
LAUNDRY 
218 5th Street 
Phone 47 
Try Harl de Lux 
Dry Cleaning 
Poor Eyesight 
· Creates Modern Art 
by Bernadine Landsberg 
REMEMBER how amused and slight-ly disgusted you have felt when you 
came upon some of the "mo-
dernistic," "futuristic," and other "istic" 
types of modern art? Have you thought 
that you could produce a drawing or 
painting much more easily understood 
than some of those? Be disgusted at 
the poor artist no longer, for science 
says that he may be suffering from poor 
eyesight of some kind. 
Dr. Lloyd Mills, a Los Angeles eye 
specialist, has made a study of the 
eyesight of artists. He can explain how 
nearsightedness or astigmatism in the 
eyes can make an artist draw or paint 
pictures which look peculiar to the rest 
of us. 
The things which we see, explains 
Dr. Mills, are combinations of images 
produced by the central part of our 
eye lenses as well as the outer parts, 
the latte·r being especially sensitive to 
color. In order to draw a picture of 
things as they are the artist must pre-
serve the normal proportions of these 
two kinds of sight; therefore, when he 
doesn't have good vision, his pictures 
may seem "queer." 
Dr. Mills first became interested in 
the effect of eyesight on art when an 
artist came to him for treatment. The 
pictures produced by this man were 
good ·in color, but sometimes the pro-
portion was distorted. This man had 
astigmatism and when he was fitted 
with glasses could see things in their 
true proportion. 
Another common eyesight defect 
among artists, as well as many other 
people is short-sightedness. In a case 
of this kind, the individual can not see 
clearly with the central part of the eye, 
so must depend on the outer parts for 
the vision. Dr. Mills believes that 
Cezanne, Renoir, Gordon Craig and 
George Grosz, the cubist, were short-
sighted, and that this defect is re-
flected in their work. 
No Need 
To Slip 
"Be careful or you'll slip on that 
~ug!" { , 
' How often one hears that but does 
nothing to remedy it. To make small 
rugs, desk blotters and table covers 
stay in place and lie flat put a piece 
of old table oilcloth under the article. 
Since the shiny side does not slide on 
the polished surface, place that side 
down. The cloth side will prevent the 
rug from wrinkling. 
TAYLOR'S Thermometers 
Roast Meat 
Candy Making 
Deep Fat Frying 
Oven Thermometers. 
~ 
FRANK THEIS 
Druggist 
217 Main St. Ames, Iowa 
A SPECIAL 
FOR VALENTINE'S DAY 
~ 
Your Portrait Made at 
~ 
HILL'S STUDIO 
Make Appointments Now 
109 Welch Phone 347 
JACI( SPRAT 
FINER FOODS 
STOP IN 
and 
Stock up 
with 
TASTY, DELICIOUS 
JACK SPRAT 
FOODS 
WEST STREET 
Jack Sprat Food Store 
2902 West Phone 337 
AMES, IOWA 
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Behind Bright Jacliets 
Yang and Yin 
"YANG AND YIN," by Alice Tis-
dale Hobart, the author of "Oil 
for the Lamps of China," is a 
novel of an American doctor in China. 
There he sees the dramatic coming to-
gether of two great civilizations through 
conflict and struggle. 
Peter Frazer, young, scientific, ideal-
istic, fired by passion for service, goes 
to China to practice medicine. There he 
attempts to bring modern medicine to 
China, fight down tradition and to 
eradicate opium. He also meets, loves 
and marries Diana Moreland, an Ameri-
can teacher in China. 
Peter subjected himself to dangerous 
measures for the good of science. All 
through the various stages of strife the 
author paints the picture with truth and 
sympathy making this story unforget-
table to its readers. 
"Yang and Yin," by Alice Tisdale Hobart. 
Published by the Bobbs-Merrill Company of 
Indianapolis and New York. $2.50. 
Beginning Foods 
"Beginning Foods," by Cora B. Mil-
ler, Regina J . Friant and Marcia E. Tur-
ner of the Home Economics Education 
Department has been _ published as a 
guide for high school teachers of h9me 
economics. It is a 60-page booklet 
bound in a convenient plastic binding 
with a cover design by Sidney Horn. 
This is the first book in a series 
of guides to the teaching of home ec-
onomics. It will be followed by "Child 
Development" which will be released 
late in January. The second book in the 
series entitled "Clothing" was published 
last fall. 
"Beginning Foods," by Cora B. Miller, 
Regina J. Friant and Marcia E. Turner . 
Collegiate Press, Inc. 
How to Make Candy 
C ANDY making is in a realm out-side general cookery,- according 
to Prof. Walter W. Chenoweth, 
who has had more than ten years' ex-
perience in teaching both college stu-
dents and home makers candy making 
through demonstration and laboratory 
work. "How to Make Candy" is the 
result of his careful consideration of 
the ways in which guesswork may best 
be removed from home candy making. 
Among the outstanding features of 
his book are: a thorough discussion of 
the general principles involved; a brief 
The Iowa Homemaker 
description of materials together with 
the function each performs when -used 
in making candies; definite reliable 
finish point for candies applicable any 
place regardless of barometer reading; 
application of the latest scientific know-
ledge to the art of candy making; par-
ticular attention to detail concerning 
materials and procedure; more than one 
hundred recipes which illustrate all 
the fundamental principles and prac-
tices and which will enable the ambi-
tious person to go far- in the field of 
candy making, and will serve equally 
the needs of the casual home candy 
maker. 
" How to Make Candy," by Walter W. 
Chenoweth. Macmillan Publishing Com-
pany. $1.75 
Home Economics at I. S. C. 
\'{A JHAT can the freshman woman 
'f 'f plan to do upon completion of a 
course in the Home Economics 
Division at Iowa State College? What 
courses are ther-e? What does she learn? 
A peppy "how do you do?" to high 
school girls is the essence of "Home 
Economics at Iowa State Colleg-e," 18 
page booklet, published by Iowa State 
Colleg-e of Agriculture and Mechanic 
Arts. It brings out the definite correla-
tion between courses taught at Iowa 
State College and their value to students 
in positions. 
Many pictures of students, now in 
school, actually participating in differ-
ent lines of endeavor illustrate the ac-
tivities and pursuits followed on the 
campus. Accompanying the descrip-
tions of students at work are also stu-
dents at play. 
"Home Economics at Iowa State College." 
Published by Iowa State College of Agri-
culture and Mechanic Arts, Ames, Iowa 
The Living Garden 
"THE LIVING GARDEN" is the ideal 
book for the garden lover to refer 
to while sitting before the fire 
making plans for the spring gardening. 
This is a new book. It contains 320 
pages and is abundantly illustrated with 
60 line drawings and 24 photographs. 
When you have read "The Living 
Garden" you will know why flowers 
have scent and color; why some flowers 
open by day and others by night; why 
sunflowers turn to the light and hDw 
shoots contrive to force their .way 
through cracks in pav-ements. 
"The Living 'Garden," by E. J -. Salisbury. 
Published by the Macmillan Company. $3.00. 
Have you tried our 
cakes and pies? 
They're delicious 
They're delectable 
They're "delovely." 
We Deliver 
Call 206 
PURITY BAKERY 
Downtown-Ames 
CARTER 
P RESS 
I 
for 
/ 
COMMERCIAL 
PRINTING 
15 
16 
COMPLETE CHINESE 
MENU 
Prepared by ou r Chinese Chef. 
~ 
RAINBOW 
COFFEE SHOP 
New and Complete Line 
TOILETRIES 
~ 
JUDISCH BROS. 
DRUG STORE 
Phon e 70 
FREE DELIVERY 
PATRONIZE 
HOMEMAKER ADVERTISERS 
Fashion Flashes 
NEW SPRING 
PRINTS 
Smart new printed sheers and 
crepes in all styles and colors. 
$3 to $12 
P eacock Hos~9c to $1 
STYLE SHOP 
Sheldon-Munn Hotel Bldg. 
AMES, IOWA 
Don't Scrub, Carve! 
by P eggy Schen k 
I VORY and soap have something in 
common-they both can be carved. 
Soap is a good car ving medium be-
cause of the ease with which it can 
be cut, its availability and its cheapness. 
Tools for soap sculpture are simple and 
are easily obtained. They are: a knife 
with a thin pointed, medium-sized 
blade, one or two orange sticks and a 
standard sized cake of white soap. 
Remove all the lettering from the 
cake of soap with a knife. Draw your 
design directly on the soap with pencil 
or pointed tool, or trace a drawn out-
line from paper. Let the sketch come 
as close to the edges on each side as you 
can. 
Look for the big forms, when you 
plan your carving. Contrary to the old 
adage, if you look after the big things, 
the little ones will take care of them-
selves. Rounded forms are broken up 
into planes that must be carved and 
then rounded. A void thin projections, 
which are liable to break off. 
Keep the silhouettes simple. Turn 
the work often. Do not carve too long 
in one place, or you may find that the 
view is all wrong from one angle. It 
it best to watch the direction of the 
planes and to work to keep the relative 
projections and depressions of the right 
shape and in the right place. Keep the 
heavy masses at the bottom-for stabil-
ity. 
Do not take yourself or your work 
too seriously. Relax and enjoy it . A 
little practice and you will procure a 
well- carved piece of soap as artistic as 
an ivory carving. 
Wind Proof 
and Warm 
~ KI enthusiasts, as well as coeds, will 
() be able to keep warm this winter 
without bundling up in bulky 
clothes that impede their progress. Suits 
for sk iing and other winter sports are 
now being made of a light- weigh t 
twill that is absolutely waterproof and 
windproof. The material is coated with 
a chemical compound in which clear 
latex is used and this treatment-com-
bined with the hard, tightly wov.en tex-
tures of the fabric-prevents the pene-
tration of dampness and chill winds. 
Its dev.elopment explodes the old-
fash ioned notion that winter sport gar-
ments must be heavy in order to pro-
vide warmth. Scientific tests have 
proved that the material is equal in 
warmth to wool wh ich is 50 percent 
h eavier in weigh t. 
Furniture of 1937 
by Marjorie P ettinger 
A N AIR of grace and refinement 
seems to dominate the furniture 
for the modern home of 1937. 
Emphasis is being placed more than 
ever on color and design of fabrics 
while individuality in decorations h eads 
the "smart" lists. 
Colonial styles continue to be favorite 
but of special interest are the semi-
modern pieces derived from the French 
styles of Louis XV and XVI. These are 
less theatrical than the originals but 
are just as rich and luxurious. 
The old "three-piece suite" seems to 
have disappeared forever from the liv-
ing room. The newest idea is the use 
of twin chairs with a davenport which 
harmonizes, but does not match. The 
chairs may also be used together as a 
love seat. 
No color or color combination is ex-
pected to dominate, but some authori-
ties claim that home furnishing colors 
generally follow th.e trend in women's 
clothes. In that case, considerable du-
bonnet, royal blue, navy and white, 
chartreuse and other shades of red 
may be expected. 
A wide variety of fabrics is being 
shown- velvet, frieze and wide-wale 
corduroy, along with the better known 
fabrics-mohair and damask. The fab-
rics ar·e being selected to harmonize 
with the finish of exposed wood areas in 
th e furniture. 
Mahogany is destined to make its 
first entrance into the modern field, but 
walnut will remain the most exten-
sively used wood. Along with the old 
standbys-mahogany, maple and oak-
will come many woods of unusual grain 
or coloring. Aspen, butternut, elm, 
prima vera, satinwood, avodire and 
Harewood, the English sycamore, are 
the most favored woods for decoration. 
Mice gnawed holes in the moon 
And tore the clouds up into small 
wooly balls. 
They look a lot like cottage cheese 
Or the foam on Niagara F alls-. 
-Ronny Ronningen 
I love a fireplace 
That's full of glowing coals 
That snap and crack, and toast 
My bedroom slipper soles. 
- Rcmn y Ronningen 
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St. Valentine's Month ... 
Feb. 
Feb. 
4-Engineer 's Ball. 
13-All Dormitory Formal 
Dinner Dance. 
Feb. 20-Pan-Hellenic Dance. 
Feb. 27-Annual Ward Dance. 
When you are in a quandary as to 
what to buy, read up on your Iowa 
Homemaker advertising. Let it help 
you find the best place to shop to suit 
your needs. It will suit your pocket-
book too. 
Kickerrtick 
Gay Underthings 
FOR YOU 
Gay 
Young 
Moderns 
You asked for something brief, beautiful 
and practical. So here it is in Kickernick 
Panties with Lastex waist band and seam-
less front. These Panties will serve you 
faithfully for daytime as well as evening 
wear. 
69c to $1.00 
We Are All 
Pepped Up About 
SPRING 
NEW WOOLENS 
NEW SILKS 
NEW COTTONS 
Now in Stock 
T hey A re Beautiful 
STEPHENSON'S 
OPPOSITE CAMPUS 
Famous for Fabrics 
Portable Typewriters 
ROYAL 
UNDERWOOD 
CORONA 
From $49.50 to $67.50 
College Book Store 
On the Campus 
0~ 
.. ·•\ 
•••• 
Thus, in a moment you can 
prepare this delicious and 
wholesome food. 
We h a v e placed a 
"top-hat" on our fair 
lady (see above ) to 
further portray the 
magic swiftness and 
almost "rabbits out 
of the hat" dexterity 
with which you can 
p r e p a r e a quick, 
tasty 1 u n c h with 
Jack Sprat Prepared 
Spaghetti. Jack Sprat 
Spaghetti has an un-
usually delicious fla-
vor and is rich in 
savo;:y__sauce .. . and 
the (grandest part of 
it all is that a lOc can 
of Jack Sprat Spag-
hetti serves four-
less than 3c a portion. 
' 
JACK SPRAT OVER 300 FINE FOODS Varieties 
College Shop 
SUITS With a Great Future 
19.95 
Spring's first fash-
ion . . . suits. A 
tailored suit, to be 
explicit, like the 
one sketched. Hard 
finished fabrics, 
trim and neat, 
tailored to fit. 
Wear one under 
your winter coat 
now, under a top 
coat later, with-
out a coat in May. 
Cambridge grey (a medium shade ) is a lead-
er, banker's grey and oxford are important, 
and we have navy and brown as well. Styled 
with fitted or action backs. Why don't you 
try them on next time you are in our College 
Shop? 
-College Shop: Thit·d Floor; West 
YOUNI{ERS 
